The early literature on the Drosophila-yeast relationship concerns primarily the role of yeast in the nutrition of Drosophila (Northrop, 1917; Loeb and Northrup, 1917). Baumberger (1919) by experiment demonstrated that the pupae of the fruit fly transmitted the yeasts via the intestinal tract. The French workers Sergent and Rougebief (1925) investigated the interrelationship of yeast, fruit fly, and grapevine; however, they did not report the identity of the yeasts encountered in their studies. Biggs (1937) Wickerham (1946) and Wickerham and Burton (1948) were used in order to ascertain the biochemical characters of our yeasts. In addition, we determined the ability of each isolate to produce riboflavin.
Our former colleague, G. B. Mainland, a fruit fly geneticist, co-operated in our research project by sending us, via air mail, mixed microbe cultures on Difco AC agar streaks and stabs from Hawaiian fruit fly feces, crop contents, and the immediate natural substrate. The yeasts were isolated upon AC agar plates and further selected for purity, if necessary. For the morphology of the yeasts the characters employed by the Dutch workers, Stelling-Dekker (1931) , Lodder (1934) , and Diddens and Lodder (1942) , were determined. The techniques recommended by Wickerham (1946) and Wickerham and Burton (1948) were used in order to ascertain the biochemical characters of our yeasts. In addition, we determined the ability of each isolate to produce riboflavin.
The (Wickerham and Burton, 1948) , and a small area of each streak was covered by a sterile 8-inch cover glass, as suggested by Dalmau (1929) and Wickerham and Duprat (1945 Riboflavin production. The medium employed in order to determine the capacity of these yeasts to produce riboflavin was essentially the synthetic medium developed by Wickerham (1946) and Wickerham and Burton (1948 Tanner et al. (1945) , by adding 2.0 g asparagine and 2.0 g glycine per liter as indicated by Burkholder (1943) , and by deleting riboflavin. Each yeast tested was grown in tubes of the synthetic medium outlined above for 48 hours at 28 C to obtain a good growth for the inoculum and to eliminate any appreciable amount of riboflavin carried over with the cells from stock cultues. One hundred ml of the synthetic medium, which was dispensed into 250-ml conical flasks, was inoculated with 0.5 ml of the inoculum. These flasks were incubated at 26 C and were shaken at 90 cycles per minute for 5 days.
The cells were separated from their mother liquor by centrifugation and were dried in an oven at a temperature of 55 to 60 C and a vacuum of approximately 27 inches. The riboflavin in the dried and weighed cells was liberated by acid extraction (autoclaving with 0.1 N hydrochloric acid at 15 pounds pressure for 15 minutes). The mother liquor was likewise acid-treated and autoclaved. After neutralization of these samples to pH 6.8 with NaOH, they were adjusted to a known volume and assayed for riboflavin. The microbiological assay method using LactobaciUus casei no. 7469 was employed according to the procedure outlined in Methods of Vitamin Assay (1947) . The results are given in table 1. Although none of these yeasts are able to produce unusually large amounts of riboflavin, it is of interest to note that of the yeasts tested Rhodotorula produced the most riboflavin. Further notice shotld be made of the specific differences among the members of the genus Candida in their ability to produce riboflavin and more especially of the differences in riboflavin retention in the cells by such closely related species as C. krusi, C. monosa, and Candida sp.
